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Preliminary chemical and physical evaluation of some 
formulated feeds fo r  P. m onodon
By 
Josie Kalaw, Lillian Bandonil and Veronica Dy
T he  c u ltu re  o f  P. m o n o d o n  has e x p lic i t ly  d e fin e d  the need fo r  d ie t  fo rm u la t io n s  o r 
su p p le m e n ta ry  feeds th a t  w o u ld  p ro m o te  o p t im u m  g ro w th  and surv iva l o f  th e  an im a l. P revious 
e x p lo ra to ry  s tud ies in the  la b o ra to ry  (A n n u a l R e po rt 1976) show  th a t  s h rim p  head is an 
acceptab le  and p o te n t ia l feed. R ice b ran , in c o m b in a tio n  w ith  s h rim p  head, has been fo u n d  to  
p ro m o te  s ig n if ic a n t g ro w th  rates in the  an im a l. In a d d it io n , i t  p rov ides  th e  necessary f ib e r  fo r  b u lk  
in  the  d ie t  S oybean, on the  o th e r hand, c o n tr ib u te s  s im ila r n u tr ie n ts  and f ib e r  and m ay s u b s titu te  
fo r  rice bran. Fish meal and A scetes  spp. meal are a b u n d a n t p ro te in  sources and have been fo u n d  
to  p ro m o te  g ro w th .
A  to ta l o f  28 feed c o m b in a tio n s  w ere deve loped fo r  P. m o n o d o n . F ish m ea l, s h rim p  head 
m eal, squ id  head meal, A scetes  spp. rice  bran, and soybean cake w ere used as p r im a ry  ing red ien ts  
in  these feeds (Tab le  1). The  co m m e rc ia l v ita m in  m ix  No. 22 was added to  th e  d ry  ing red ien ts  
(Tab le  2). G e la tin ize d  c o rn  starch and w h e a t f lo u r  w ere used as b inders. T he  pe lle ts  were 
e x tru d e d  using  a p o rta b le  k itc h e n  g rin d e r w ith  a d ia m e te r o f  4 m m . The p ro d u c ts  w ere e ith e r 
sun -d ried  fo r  8 hou rs  o r  oven-d ried  o v e rn ig h t a t 5 0 °C  to  s ta b ilize  m o is tu re  a t 8-10% . The pe lle ts  
were th e n  k e p t in  covered glass b o ttle s  and sto red  in  the  la b o ra to ry  a t ro o m  tem p e ra tu re .
The co s t o f  the  feeds e x c lu d in g  la bo r w ere also co m p u te d . The pe lle ts  w ere ana lyzed fo r  
p ro te in , fa t, c a rb o h y d ra te , crude  f ib e r, ash, and m o is tu re  c o n te n ts  us ing  s tandard procedures. 
T h e y  w ere also ana lyzed fo r  w a te r s ta b ility .
T o  te s t th e  s ta b ility  o f  pe lle ts  in w a te r, 2-g samples w ere placed in p la n k to n  nets (m esh  # 4 0 ) 
and suspended in w a te r fo r  tw o , and s ix  hours. The und isso lved  samples w ere th e n  vacuum - 
d rie d  and the  m o is tu re  d e te rm in ed . T o  c o m p u te  fo r  s ta b il ity ,  the  fo llo w in g  fo rm u la  was used:
S ta b il i ty  (%) = F ina l w e ig h t x  p e rce n t d ry  m a tte r x  100
O rig ina l w e ig h t x p e rce n t d ry  m a tte r
C ost o f  the  feeds ranged fro m  P 1.10 to  P 2 .60  pe r kg. de pend ing  on the  feed in g re d ie n t 
(Tab le  1). S qu id  and Ascetes  spp. w ere ra the r expensive fo r  use as basic ing red ien ts . P ro x im a te  
analysis o f  d ry  w e ig h t showed percentage p ro te in  c o n te n t ranged fro m  20 -6 3  g; fa t, 8 -2 0  g; 
ca rb o h yd ra te  (by  d iffe re n c e ), 11-36 g; ash, 8 -2 8  g; m o is tu re , 6-11 g; and c rud e  f ib e r , 5 -13g.
S ta b il i ty  tests show ed th a t a fte r  tw o  hours, 35-88%  o f so lids rem a ined  in ta c t and a fte r  6 
hours, 20-55%  o f th e  p e lle t rem a ined und isso lved . W hen a p e lle t d is in te g ra tes  eas ily , p o llu t io n  o f 
the  w a te r occurs. Chances fo r  the  sh rim p  to  feed on the p e lle t is m in im iz e d  w h e n  th e  p e lle t is 
unstab le . Thus, the  search fo r  a m ore  c o m p a c t feed p e lle t has to  be co n tin u e d .
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Table 1. Composition o f feed form ulations
In g re d ie n ts A B C D E F G H I J K
J F M  — 1
S h rim p  head 8 8 8 8 8 8 36 - 18 — 31
F ish m eal 32 32 32 18 36 - — 36 18 3 6 8
R ice  bran 18 36 - 32 32 32 8 8 8 32 3 4
S oybe an  cake 18 - 36 36 - 3 6 36 32 32 8 3
F lo u r 15 15 15 15 15 15 15 15 15 15 15
C o rn  s ta rch 5 5 5 5 5 5 5 5 5 5 5
C o rn  o il 3 3 3 3 3 3 3 3 3 3 3
V ita m in  m ix 1 1 1 1 1 1 1 1 1 1 1
C o s t /k i lo P 1 .1 5 P 1.17 1.15 1 .14 1.18 1.11 1 .53 1.07 1.28 1 .06 1.49
JS Q  — 2
F ish  meal 8 8 8 8 8 8 8 8 8 8 8
R ice  bran 16 16 28 15 44 - 7 17 22 27 37
S h rim p  head - 3 10 38 19 31 31 31 31 31 31
S q u id  m eal 52 4 9 3 0 15 5 37 3 0 2 0 15 10 -
F lo u r 15 15 15 15 15 15 15 15 15 15 15
C o rn  sta rch 5 5 5 5 5 5 5 5 5 5 5
C o rn  o il 3 3 3 3 3 3 3 3 3 3 3
V ita m in  m ix 1 1 1 1 1 1 1 1 1 1 1
C o s t/k i lo P 2 .59 2 .5 4 2 .0 8 2 .0 4 1.49 2 .6 0 2 .4 0 2 .0 9 1 .95 1.79 1.49
JSH -  3
S h rim p  head 22 22 2 2 22 2 2 2 2
F ish  m eal 8 8 8 - —
R ice b ra n 50 - 30 5 0 — 3 0
S oybean  cake - 5 0 2 0 - 5 0 2 0
M y s id  s h r im p m eal — - - 8 8 8
F lo u r 10 10 10 10 10 10
C o rn  sta rch 6 6 6 6 6 6
C o rn  o il 3 3 3 3 3 3
V ita m in  m ix 1 1 1 1 1 1
C o s t /k i lo P 1.27 1 .24 1 .26 1.71 1 .6 8 1 .70
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Tab le  2. C o m p o s it io n  o f  V ita m in  M ix  2 2  pe r 
5 0 0  grams
V ita m in  A 8 8 0 ,0 0 0  USP
D 3 3 3 0 ,0 0 0  USP
E 38 5  IU
K 6 0  mg
B, 2 2 0  mg
B2 4 4 0  mg
B6 55  mg
B 12 2 ,2 0 0  mg
N iac in 3 ,0 0 0  mg
C a lc ium  p a n to th e n a te 6 0 0  mg
C h o line  c h lo r id e 2 2 ,0 0 0  mg
F o lic  acid 11 mg
Iro n  (fe rro u s  su lfa te ) 4 ,4 0 0  mg
Io d in e  (po tassium  io d id e ) 2 2 0  m g
C a lc ium  (carbonate , phospha te , su lfa te ) 6 0 ,0 0 0  mg
C o b a lt su lfa te 22  mg
C o pp e r su lfa te 2 2 0  m g
M agnesium  su lfa te 3 ,3 0 0  mg
Potassium  su lfa te 3 3  mg
Z in c  su lfa te 8 ,8 0 0  mg
Manganese su lfa te 6 ,0 0 0  mg
L-lys ine  h y d ro c h lo r id e 3 ,3 0 0  mg
M e th io n in e 4 ,4 0 0  mg
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